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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 
December, 2011 

BPVI-014 : DAIRY PRODUCTS-I 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 
marks. 

1. 	Define the following terms. Attempt any ten. 
(a) Packaging 
	 1x10=10 

(b) Double neutralization in butter 

(c) Refractive index of Ghee 

(d) Rotameter 

(e) Preservatives 

(f) Fat-spread 

(g) Ghee-residue 

(h) Keeping-quality 

(i) Viscosity of cream 

(j) Medicated Ghee 

(k) Spreadability 

(1) 	Mould discolouration in butter 
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(a) 
(b) 

(c) 

Give six benefits of packaging ghee in cans. 
Give flow diagram of manufacture of low 
fat spread. 
How 	adulteration 	of 	Ghee 	can 	be 
detected ? 

2 

4 

4 

3. Explain the following : 
(a) Whipping cream and sterilized cream. 
(b) Fatty acid composition of Cow and Buffalo 

milk fat. 
4 

(c) Fat losses in Butter milk 2 

(d) Effect of sweet and sour cream in Butter 
making. 

2 

4. (a) What is the role of anti-oxidants in Ghee and 
butter oil ? 

2 

(b) Explain 'King's Modern Theory' of the 
churning of cream in to Butter. 

3 

(c) Give in brief common body and texture 
defects in Butter. 

3 

(d) Write the commercial and industrial uses of 
cream. 

2 

5. (a) Give the flow diagram for preparation of 
sour-cream. 

6 

(b) Give the legal standards of fresh cream. 2 
(c) Give the formula used for calculating 

quantity of neutralizer in Butter. 
2 

BPVI-014 	 2 



6. (a) Give the flow diagram of Ghee manufacture 	4 
by cream de-emulsification method. 

(b) Why granulation in ghee is important ? 	6 
Explain the factors that affect granulation 
in Ghee. 

7. (a) List the important quality control agencies 	5 
concerning Ghee. 

(b) Explain the steps involved in manufacture 	5 
of creamry Butter. 

8. Write short notes on any two of the following : 
(a) Packaging of spreads 	 2x5=10 

(b) Low fat cream 
(c) Rancidity in Ghee 
(d) Shelf life of low fat spreads 
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1. 	f*t 74-4 -ErftinfEm 	: 

(a) 	•=i 

(b) 1:17Tgff fg-F-INITT-19' 

(c) 'Eft -Wr 3171T4.9fW 

(d) t1 d14k  

(e) L 	r«ki--  

(f) a 	tif--17)4 

t-31-4I7TE 

(h) 4r(Trii--73T-49T 

(i) sn1 4 -4.  fat-cni(iicit 

a) 	49.9171 'Eft 

(k) *TM (Spreadability) 

(1) 	1:1-4;gf 	4-11c-s  faauiai 

1x10=10 
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2. 	(a) "ft-Q .4 1311'0' 	 7fiT fffft§17 I 	2 

(b) f i .1(1i thArar-vilut 'T'cRth- (51 	mil I 	4 

(c) fi-miad 	t-tr 0q1 ,41wr 	 t? 	4 

3. 	{:P--ircirtgcf cb) 77E tr77 : 

(a) -Wit 91,14-1* -i 	sh 4-1 	 2 

(b) TITT 74 41 TIT cmi W a l 1 3TtzkTi 	4 

(c) 14 cfti I Ur-7;W 	3fITINT WO' atc; chikeh 	2 

(d) 411-0'1 "g9T4 	w.-0 94,1 ,1 	3041-14 	2 

4. 	(a) sft 	(Ad.& 3*(9 14 	 ITP:1-*1 	2 

(b) sATT TT   *T4 •qM1` Fenn lzW 21 	3 

TcfE i77 I 

(c) 1=14 

	

	 4(1-11 44%11-  	t'f 	3 

-11.  4 7:gig 

(d) St) 1-1 t" 	1.  Aterwucrzi'rT4 	 2 

5. 	(a) ITO 9t) 4-1 f91:Th 1 4411 - '41 --977 I 	6 

(b) ohm') 911 t- 	1:117-0 	fa %17 I 	2 

(c) 1:14Wi Pit4o4T-4*---14 rV-11 ,11 4 kcnirici 	 crA 	2 

fffrU7 I 
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4 6. 	(a) 	91;11-1 f4-41 ,4414)vii faifiT 1)-  It War 	-w W-- 

'1-tsill'eol -49T$7 

(b)   qzff Trffflai t? Isft qtgil 	6 

7411-1ff crIt 

7. (a) "Eft • 	-4 quiciit f97N1:11 14 is TrgffcLui 	5 

7-"ATTP:W 171 

(b) 	-17-4UF 	 ti 	cid ltui . 	5 

8.' f t 117 Tf4r 14 	d fofw 

(a)  

(b) fit ath st) 44 

(c) 'Eft 14 -N-F-rffirdi 

(d) F-1 4-1 	fitIT91 	 

2x5=10 
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